
 

  

 

 

 

 

 

 
 

  

 

 

Made wirh traditional, Old World cultures since 1904, this 
legendary “queen of cheeses” is a flavor sensation that even 
makes Europeans reminisce. It is fuller in flavor than Brie, 
soft and creamy to buttery in texture, with a “nutty” tanginess 
unlike any other soft ripened cheese.                                              
rBST Hormone Free - No Animal Rennet.     
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